This is the original recipe from the King Arthur Baking Company:

Arias, Tessa. “Vegan Chocolate Chip Cookies.” King Arthur Baking, www.kingarthurbaking.com/recipes/vegan-chocolate-chip-cookies-recipe. Retrieved 19 July 2023.

1 1/2 cups (180g) unbleached all-purpose flour
1/2 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt
1/3 cup (67g) vegetable oil or coconut oil
1/2 cup (99g) granulated sugar
1/2 cup (106g) light brown sugar or dark brown sugar, packed
1 tablespoon (7g) flax meal
3 tablespoons (43g) water
2 teaspoons pure vanilla extract
1 cup (170g) semisweet [dark] chocolate chips

Preheat the oven to 375°F. Lightly grease two baking sheets, or line them with parchment.

Whisk together the flour, baking soda, baking powder, and salt; set aside.

In a large bowl, beat together the oil and sugars until well combined and smooth.

In a separate bowl, combine the flax meal and water, stirring to thoroughly combine, then add to the oil mixture. Beat in the vanilla.

On low speed, gradually mix in the flour mixture until well combined. Fold in the chocolate chips.

Use a spoon (or a tablespoon cookie scoop) to scoop 1 1/4" balls of dough onto the prepared baking sheets, leaving 2" between them on all sides. Flatten slightly with the palm of your hand.

Bake the cookies for 10 to 12 minutes, or until the edges are slightly brown. Remove them from the oven, and cool on the pan until they've set enough to move without breaking.

Store, well-wrapped, at room temperature for several days; freeze for longer storage.

Yield: 24 cookies.


I will substitute brown and white sugar for honey as given in these articles:

Yamit. “Can You Substitute Honey for Brown Sugar? | Substitutes.Io.” Substitutes, 4 Feb. 2023, substitutes.io/can-you-substitute-honey-for-brown-sugar/

Cahn, Lauren. “How to Substitute Honey for Sugar to Elevate Your Baking.” Taste of Home, 24 Feb. 2021, www.tasteofhome.com/article/how-to-substitute-honey-for-sugar.

This gives the following:

1 1/2 cups (180g) unbleached all-purpose flour
1/2 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt
1/12 cup (4 US teaspoons) vegetable oil
3/4 cup honey
1 tablespoon (7g) flax meal
2 teaspoons pure vanilla extract
1 cup (170g) dark chocolate chips

Preheat the oven to 350°F. Lightly grease two baking sheets, or line them with parchment.

Whisk together the flour, baking soda, baking powder, and salt; set aside.

In a large bowl, beat together the oil and sugars until well combined and smooth.

In a separate bowl, combine the flax meal and water, stirring to thoroughly combine, then add to the oil mixture. Beat in the vanilla.

On low speed, gradually mix in the flour mixture until well combined. Fold in the chocolate chips.

Use a spoon (or a tablespoon cookie scoop) to scoop 1 1/4" balls of dough onto the prepared baking sheets, leaving 2" between them on all sides. Flatten slightly with the palm of your hand.

Bake the cookies for 10 to 12 minutes, or until the edges are slightly brown. Remove them from the oven, and cool on the pan until they've set enough to move without breaking.

Store, well-wrapped, at room temperature for several days; freeze for longer storage.

Yield: 24 cookies.